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AS A REMINDER

Other training is required for new administrators of the CACFP

Through PowerPoint presentation on the CNP website or 

Through EED eLearning website

• CACFP  Food Program 

Basics (Meal Pattern, etc.)

• Infant Meals Component of 

the CACFP

• Civil Rights

• Procurement

• CACFP Participant 

Enrollment and Income 

Eligibility

• Family Style Dining



FOOD PROGRAM BASICS

All new programs must attend a Food Program Basics training prior to starting CACFP.

If state training is not available prior to start-up then administrators may read the 
PowerPoint training on the CNP website:

https://education.alaska.gov/tls/cnp/CACFP3.html

NEW Meal Pattern Training – Winter/SPRING 2017 will be required for all 
programs through Webinar

https://education.alaska.gov/tls/cnp/CACFP3.html


NEW CACFP MEAL PATTERN

Implementation date:  October 1, 2017

Early Implementation if requested by agency:  Spring, 2017

 Request early implementation to EED

 Submit new cycle menus

 Submit new procedures

 Need approval from EED prior to early implementation



NEW MEAL PATTERN 
What can you implement now?

Must continue to meet the current meal patterns
Best practices and better nutrition can be implemented now

 Make a least 1 of the 2 components of snack a vegetable or fruit

 Serve a variety of fruits and choose whole fruits more often than juice

 Provide at least one serving of dark green vegetables, red and orange vegetables, beans and peas, 
starchy vegetables, and other vegetables once per week

 Provide at least one serving of whole grain-rich grains per day

 Serve only lean meats, nuts and legumes

 Limit serving processed meats to no more than one serving per week

 Serve only natural cheeses and choose low-fat or reduced-fat cheeses

 Serve only unflavored milk to all participants

 Serve whole milk to one year olds

 Serve lower sugar yogurt (no more than 23 grams of sugar per 6 oz.)

 Serve lower sugar breakfast cereals (no more than 6 grams of sugar per dry oz.)



FAMILY STYLE DINING

New training coming to EED eLearning in October 2016

Adults model for children 

Children must be sitting at the table to be counted as having been offered the meal

All foods are offered to the children and all components served at the same time

Encourage children to try all foods and serve themselves

Children allowed to have second helpings

Enough food needs to be placed on the table for minimum portions for whole group

Point of Service Meal Count takes place during the mealtime  



HEALTH & SAFETY 
Do your staff have the appropriate equipment to do their job safety and 
effectively?

Gloves – and training to use them

Thermometers for food and fridge/freezer/dry storage – and training to use 
them

Cleaning solution – and training for different uses such as hands, sinks, eating 
surfaces

Family style dining equipment – less contamination with correct serving bowls, 
pitchers, utensils for small hands



Infants and CACFP
If your agency includes infants the CACFP Infant training 

is required at start up and when significant changes take 

place (such as the new meal patterns next year)

Take the in-person training or access the online EED e-

Learning training

Infant Meals Component of the CACFP on the EED e-

Learning website at:

https://education.alaska.gov/ELearning/



AT-RISK AFTERSCHOOL MEALS
If your agency includes the At-Risk Afterschool Meals portion of 
CACFP the site must meet definition of an At-risk afterschool care 
center 

Area eligibility for At-Risk programs

 Site must be in area that the closest school (elementary, middle or high) 
has at least 50% of students eligible for free/reduced price meals

NSLP Free and Reduced Price Eligibility Report

 https://education.alaska.gov/TLS/CNP/NSLP.html

Site must have documented activities

https://education.alaska.gov/TLS/CNP/NSLP.html


CACFP Resources





Institute of Child Nutrition – formerly 

National Food Service Management Institute (NFSMI)

http://www.nfsmi.org/



http://www.theicn.org/ResourceOverview.aspx?ID=87



https://healthykidshealthyfuture.org/



Activities/songs/recipes for every day of the year

Let EED know if you would like a copy

We have the 6th edition

http://www.theicn.org/ResourceOverview.aspx?ID=247



http://www.fns.usda.gov/tn/resource-library



http://www.fns.usda.gov/tn/resource-library

Nutrition newsletters for parents of young children



http://www.fns.usda.gov/tn/resource-library

http://www.whatscooking.fns.usda.gov/



https://education.alaska.gov/TLS/CNP/menuresources.html



http://www.fns.usda.gov/tn/resource-library



WOMEN, INFANTS, CHILDREN (WIC)

WIC materials must be available on-site (poster is the best option if available)

WIC Program

PO Box 110612

Juneau, AK  99811-0612

(907)465-3100 or wic@health.state.ak.us



FOOD SAFETY & SANITATION

Division of Environmental Health (DEC) 

http://www.dec.state.ak.us/eh/fss/establishments/sanstaff.html.jun
eau

MUNI Environmental Services

http://www.muni.org/Departments/health/environment/FSS/Pages/
fssfood.aspx

http://www.dec.state.ak.us/eh/fss/establishments/sanstaff.html.juneau
http://www.muni.org/Departments/health/environment/FSS/Pages/fssfood.aspx


FOR MORE INFORMATION

Ann-Marie Martin

CACFP Coordinator

(907)465-8711

annmarie.martin@alaska.gov

Sue Lampert

USDA Foods Coordinator

(907) 465-8710

Susan.Lampert@Alaska.gov

Cyde Coil

Education Program Assistant

(907)465-4969

cyde.coil@alaska.gov

Alicia Maryott

Program Specialist

(907) 465-4788

Alicia.maryott@Alaska.gov

mailto:annmarie.martin@alaska.gov
mailto:Susan.Lampert@Alaska.gov
mailto:cyde.coil@alaska.gov
mailto:Alicia.maryott@Alaska.gov
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